The effects of electrical stimulation and ageing on beef tenderness.
Seventeen beef carcasses from cattle with a range of breeds, ages and body conditions were used in this trial. The four treatments applied to each carcass were control (C), electrical stimulation (ES), ageing for 28 days (A) and electrical stimulation plus ageing for 28 days (ES + A). Post-mortem muscle pH was measured at 0, 0·5, 4 and 24h post-stimulation. Significantly lower muscle pH values (P < 0·01) were achieved by the stimulated carcass side sompared to the unstimulated side at 0·5 (pH 6·47 vs. 6·91) and 4 h (pH 5·96 vs. 6·44) post-stimulation. Warner-Bratzler shear and taste panel methods were used to assess the tenderness of Longissimus dorsi muscle samples from each of the four treatments. The ES, A and ES + A treatments were significantly more tender (P < 0·01) than the control treatment. The ES and the A treatments resulted in a similar improvement in tenderness compared to the control. The ES + A treatment was significantly more tender (P < 0·01) than the ES treatment alone, but there was no significant difference in tenderness between the A and the ES + A treatments.